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Er(inda iv . Figueroa 
Gompliance Of~cer 
San Francisco District 
US Fckod and Drug Adrninistration 
l4; I Harbcsr Bay Parkway 
Alameda, CaSifor-nia 945(}2-7{?7Q 

Cert;~~ed Ma>r~ 
r» Reeeipt ~.equested 

Re : Ftespt~nse to Warning laerier for H©nolulu fiish & Seafood Company, dated 1 St28/OG 

Dear Ms. ~'igueroa, 

We reccived the above referenced Wa;rning Letter on Tuesday, L}ecemb~r S . ~Ve havc 
reviewed the findings describe~i in thc Settcr and have taken the following actions to 
comply in response . ~'here were 4 significant violations listed in the Warning ~I:erter. 
They are paraphrased beiow along wlth a dcscripti4n erf how our Cbrrtpany is responding 
to comply . 

tYecc! Ht1CCF Plan for refrigerated vacuurrt-packaged sccrrnbroi;d tcrxin forming 
species . 

At the titi'ne c~i'the inspect'ton and prit~r to the Warnin~; Leiter, at~r company used bolh truc vacuurn (non pcrmeable) and oxygen laermeabfe bags {~~ ~} for fish fiillets . We have decided ic~ discontinue the use of any true vacuum bags in our flperation and to use on3y oxygen permeable bags and ather matcrials that guararitce a minimum 
oxygen transmissian rate af 1fl,Q00 cclm2l24 hours . All otherfist~ pacCcaging materials used arc oxygen tiermeable and do not c;reate a lnw e~xy~gen or anaxic ,package 
envieonment, t1Ve have segregated and will remove all true vacuurn bags frbm our plant, 
Please see revised Hazard Anafysis and HACCP Plan . 



i~Ieed tu modify chilled storage tca~perafure rnonitorin~ fnr sct~mbroid toxin forniing 
~Fis1~ . 

We have purchased a digital ternperature data logger 
systern to manitar refrigcratar temperat~tres . This systern is set to record tcrrtperatures at 
' minute intervals, 24 haurs per day, 7 days pcr week. Visual checks of the refrigerator 
temperature data logger chart wil! be done at thc beginnin~, of each warking day; this 
reviews the ternperature recard erf the period since the last visuaE temperature checlc . (n 
addition to this new step ; ~~e will still'canduct aur manual chill temp checks~~t daily 
and record them in t~ur daily SSQP rept~rts . please see revised I-IACCP P1an, example 
print out afidata to~ger chart p(oEting~"minute intervafs 2417 , photograph of installed 
systcm ; and che ~~~ceipt from the data iogger manut`acturcr. 

Need to modify corrcctivc action for tuna and scombraid specics at the chillc:d 
stota~e step. 

The corrective actrons far the Chilled Starage CCl' far "Tuna and c~ther scpmbroid 
species" has been madified . These nc~w include histamine testing as part of the corrective 
actian options. Please see revised HACCP Plan . The new ct~rrective attian sequen~e is as f'oli~ws. 

",4djust or repair c~roler. ,Qssess prodWCt ternperc~t~rre . Ij'~'~0 °F, uccept. If, >4`0 °F arrd 
<4S °Tr, chill~sh qzlrckly to <~0 °F in icc~ or in a warking refrigerator. After frsh are <~1p 
°I ; canduct senst~ry exam on alZ fsh. Determir~e hr~w longfish terrrperature.r were >d(I 
°F Ij'< 4 t~ours cumulativeiy, accept all frsh that pass sensor,yf exam arad reject thnse that 
fail. If > 4 hours curnulcrti~~ely, reject ~~JI Jrsir tltat fail sensory exam. test fis1~ lhat pass 
sensory exum for histamine. Accept~sh contairrirrg <.Sf1 ppm und reject fish cantaining 
> SG ppm ". 

Need to modify critical c:ontroE point at r~ecei~~irag fnr seomiaroid species. 

Our (-iazard Analysis and HACCP Plan at tl~e time of inspection included descriptiarts af 
~sh "received from boats using ice or rsw" . This is nnt c~ntirely accurate in that thcse types af vessels are the arigin af the fish ~~e purchase and receive, but Nanolulu f~ish 
Company daes nttt receive these fish directly frorn fishing vesseJs . '1'herefore, we have 
modified the lan~uage in aur i-iazard Analysis and HACCP P3an to reflect this situation 
more ciearly. Our .fish are purchased from con~panies that are responsibie for ensuring safe Fish handling practices and scombrataxin controls at sea on fishing vesse3s . Por this reasan, vessel harvcst recQrds or representative histatnine testing at receipt are nat 
appropriate procedures for our c~~npany }-IACCP Plart, Please sce revised Hazard 
Analysis and HACCP Plan . 

We lt~ok farward tr~ your cor»rnents and furthcr guidance c~n irnproving aur HACCP Plan . 
We h©pe that ~~fe have reso(ved thc isseles raised and can ~nticipate removal of the Warning Letter at the earlicst possib(e date . 

Daman J 
V icc Pres 
Hon©lulu rish Campany 


